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BAB V 
KESIMPULAN 
5.1 Kesimpulan 
1. Proporsi teh hijau stevia yang berbeda memberikan pengaruh nyata 
terhadap terhadap aktivitas antidiabetik (kemampuan menghambat enzim 
α-amilase dan α-glukosidase) minuman teh hijau stevia yang dikemas 
dalam kemasan botol kaca. 
2. Perbedaan suhu penyimpanan memberikan pengaruh nyata terhadap 
terhadap aktivitas antidiabetik (kemampuan menghambat enzim α-
amilase dan α-glukosidase) minuman teh hijau stevia yang dikemas 
dalam kemasan botol kaca. 
3. Penurunan penghambatan pada suhu ruang lebih tinggi dibandingkan 
suhu dingin. 
4. Penurunan penghambatan enzim α-amilase pada suhu dingin sebesar  
33,75-60,49% sedangkan pada suhu ruang 43,11-71,95%. 
5. Penurunan penghambatan enzim α-glukosidase pada suhu dingin sebesar 
20,93-44,31% sedangkan pada suhu ruang 37,92-54,63%. 
5.2.  Saran 
Perlu penelitian lebih lanjut untuk mengetahui efektivitas 
penghambatan flavonoid dan katekin terhadap enzim α-amilase dan α-
glukosidase. 
 
 
 
 
 
40 
 
 
40 
DAFTAR PUSAKA 
Anton, SD., CK. Martin, H. Han, S. Coulon, WT. Cefalu, P. Geseilman. 
2010. Effect of stevia, aspartame, and sucrose on food intake satiety and 
postpandial glucose and inulin level (Abstract). Appetite: Elsevier 
Anderson, R.A, Polansky, M.M. 2002. Tea Enhances Insulin Activity, J. 
Agric. FoodChem. 50:7182-7186 
Ahmadi, Kgs dan Estiasih, T. 2014. Teknologi Pengolahan Pangan. Malang: 
Bumi Aksara, 59. 
Apriyantono, A., D. Fardiaz, N. L. Puspitasari, Sedamawati, S. Budijanto. 
1989. Analisis Pangan. PAU Pangan dan Gizi. IPB Press. 
Adefegha, S. A. dan Oboh, G. 2012. In vitro inhibition activity of polyphenol 
rich extracts from Syzygium aromaticum (L.) Merr. & Perry (Clove) buds 
against carbohydrate hydrolyzing enzymes linked to type 2 diabetes and 
Fe2+-induced lipid peroxidation in rat pancreas. Asian Pacific Journal of 
Tropical Biomedicine 2(10): 774-781. (12 Juni 2016). 
Adefegha, S.A., Oboh,G., Oyeleye, S.I., Kolawole. 2016.  Alteration of 
starch hydrolyzing enzyme inhibitory properties, antioxidant 
activities, and phenolic profile of clove buds (Syzygium 
aromaticum L.) by cooking duration. Food Sci Nutr 4(2):250-260. 
http://www.ncbi.nlm.nih.gov/pmc/article/PMC4779486/ (2 Desember 
2016) 
Badan Standarisasi Nasional (BSN). 2011. SNI 3143:2011: Minuman Teh 
Dalam Kemasan. http://documents.tips/food/sni-01-31432011-minuman-
teh-dalam-kemasan-.html (28 Oktober 2016). 
Balittri, J.T. 2013. Kandungan Senyawa Kimia pada Daun Teh (Camellia 
sinensis). Warta Penelitian dan Pengembangan Tanaman Industri, 
Volume 19:3. http:/perkebunan.litbang.pertanian.go.id (15 November 
2016). 
Basuki, T, Indah DD, Nina S, Kardono LBS. 2002. Evaluasi aktivitas daya 
hambat enzim α-Glukosidase dari ekstrak kulit batang, daun, bunga, dan 
buah kemuning [Murayya paniculata (L.) Jack.], Prosiding Seminar 
Nasional Tumbuhan Obat Indonesia XXI, Surabaya, Fakultas Farmasi 
Universitas Surabaya, 27-28 Maret 2002, 314-318. 
41 
 
 
40 
Baynest, H.W., 2015. Classification, Pathophysiology, Diagnosis and 
Management of Diabetes Mellitus. J Diabetes Metab 2015.6:5. 
https://www.omicsonline.org (1 Desember 2016). 
Beben, K.G., Bujak, T., Lukaszewaka, Z.N. 2015. Stevia rebaudiana Bert. 
leaf extracts as a multifunctional source of natural antioxidants (Article). 
Molecules 2015, (20):5468-5486.http://doi:10.3390/molecules20045468/ 
(18 juli 2018). 
Chatsudthipong V, Muanprasat C. 2009. Stevioside and related compounds: 
therapeutic benefits beyond sweetness. Pharmacol and Therapeutic. 
121:41-54. 
Chaturvedula, V. S., Prakash, I. 2011. The aroma, taste, color and bioactive 
constituents of tea. Journal of Medicinal Plants Research Vol. 5(11): 
2110-2124. http://www.academicjournals.org (20 September 2016). 
Cihan A. C., B. Ozean, N. Tekin, dan Cokinus C. 2010. Characterization of 
a thermostable α-Glucosidase from Geobacillus thermodenitricans F84a. 
Current Researt, Technology and Education topics in Applied 
Microbiology and Microbial Biotechnology (7 Juni 2018). 
Dini. 2013. Varian Teh Oolong dalam Botol. 
http://female.kompas.com/read/2013/05/29/15003117/Varian.Teh. 
Oolong.dalam.Botol (19 November 2016). 
Fogarty W.M. 1983. Microbial amylases. Di dalam: Fogarty WM (ed). 
Microbial Enzyme and Biotechnology. London: Applied Science. 1-92. 
Fulder, S. 2004. Khasiat Teh Hijau. Prestasi Pustaka Publisher, Jakarta. 
Gupta, E., Purwar, S., Sundaram, S., dan G. K. Rai. 2013. Nutritional and 
Therapeutic Values of Stevia rebaudiana: A review. Journal of 
Medicinal Plants Research 7 (46): 3343-3353. 
Hariadi, P. 2014. Prinsip-prinsip proses panas untuk Industri pangan. Dian 
Rakyat. Jakarta. 
Hartini, S. 2009. Diabetes Siapa Takut. Panduan Lengkap untuk Diabetes. 
Keluarganya dan Profesional Medis. Jakarta: Qanita, 90-93. 
Heim, KE, Tagliaferro, AR, Bobliya, DJ. 2002. Flavonoids antioxidants: 
Chemistry, metabolism and structure activity relationships. The Journal 
of Nutritional Biochemistry, (13): 572- 584. 
 
42 
 
 
40 
Kanimozhi, M., M. Johny, N. Gayathri, R. Subshkumar. 2014. Optimization 
and Production of α-Amylase from Halopillic Bacillus Species Isolated 
from Mangrove Soil Source, Journal of Applied and Environment 
Microbiology. 2(3):70-73. 
Kosińska, A., Andlauer, W. 2014. Antioxidant Capacity of Tea: Effect of 
Processing and Storage, Chapter 12. (dalam Processing And Impact On 
Antioxidant In Beverages,V. Preedy), USA: Elsevier, 116. 
Kusmiati dan Agustini N.W.S. 2010. Pemanfaatan Limbah Onggok untuk 
Produksi Asam Sitrat dengan Penambahan Mineral Fe dan Mg pada 
Substrat Menggunakan Kapang Trichoderma Sp dan Aspergillus Niger. 
Seminar Nasional Biologi.  
Lehninger A.L., 2004. Dasar-dasar Biokimia Jilid II. Jakarta: Erlangga. 
Lim, S.M., S.P. Loh. 2016. In Vitro Antioxidant Capacities and Antidiabetic 
Properties of Phenolic Extracts from Selected Citrus Peels. International 
Food Research Journal. 23(1): 211-219 (6 juni 2018). 
Madan, S., Singh, G.N., Singh, R., Ahmad, S., Garg, M., Kohli, K., Kumar,Y.  
2010. Stevia rebaudiana (Bert.) Bertoni- Review. Indian Journal of 
Natural Product and Resources. Vol 1(3), 268-273. 
McCool, M.H. dan S., Woodruff. 1997. My Doctor Says I Have a Little 
Diabetes. New York: Avery, 5-8. 
Panche, A.N., A.D. Diwan, S.R. Chandra. 2016. Flavonoids: an overview, 
Journal of Nutritional Science. vol. 5, e47, 1-15. 
Pandey, S. 2018. Morphology, Chemical Composition And Therapeutic 
Potential Of Stevia Rebaudiana. Indo American Journal Of 
Pharmaceutical Science. IAJPS 2018, 05 (04), 2260-2266. 
http://oaji.net/articles/2017/1210-1523464002.pdf (12 Juli 2018). 
Piparo, E.L., Scheib, H., Frei, N., Williamson, G., Grigorov, M., Chou, C.J. 
2008. Flavonoids for Controlling Starch Digestion: Structural 
Requirements for Inhibiting Human r-Amylase. J. Med. Chem. (51) 
3555–3561. 
Poonam R. Bajaj, M.G. Sajilata, R.S. Singhal. 2008. Tea Polyphenols as 
Nutraceuticals. Comprehensive Reviews In Food Science And Food 
Safety, Vol. 7, 229-231.  
Preedy, V. R. 2013. Tea in Health and Disease Prevention. USA: Elsevier, 
p. 42-56; 80-87; 92-100. 
43 
 
 
40 
Raini, M., Isnawati. 2011. Kajian: Khasiat Dan Keamanan Stevia Sebagai 
Pemanis Pengganti Gula (Artikel). Media Litbang Kesehatan Volume 21 
Nomor 4, 147-149.http://ejournal.litbang.depkes.go.id (19 November 
2016). 
Rohdiana, D. 2015. Proses, Karakteristik, dan Komponen fungsionalnya. 
Foodreview Indonesia, Vol.X/NO.8 Agustus 2015, 34-37. 
http://www.foodreview.co.id (19 September 2016). 
Rukmana. 2003. Budidaya Stevia, Bahan Pembuatan Pemanis Alami. 
Yogyakarta: Kanisius, 12. 
Savita, S.M., Sheela,K., Sunanda,S., A.G. Shankar, Ramakrisha, P. 2004. 
Stevia- Rebaundiana- A function Component for food industry.  J. Hum. 
Ecol., 15(4): 261-264. 
Sindhu, S.N., Kavrekar, V., Mishra, A. 2013. In vitro studies on alpha 
amylase and alpha glucosidase inhibitory activities of selected plant 
extracts, Euro. J. Exp. Bio, 3(1):128-132.  
Smith, A., Ruston, A., Fernado, B. 2013. Diabetes in the workplace-
diabetic’s percepetion and experiences of managing their disease at 
work: qualtitative study (research article). BMC Public health 13:386, 
www.biomedcentral.com/1471-2458/13/38 (2 desember 2016). 
Sumon, M.H., Mostofa, M., Jahan, M.S., Kayesh M.E.H., Haque. 2008. 
Comparative Efficacy Of Powdered Form Of Stevia (Stevia Rebaudiana 
Bertoni) Leaves And Glimepiride In Induced Diabetic Rats. Bangl. J. 
Vet. Med, 6 (2): 211–215.   
Sutriyono, E.K. 2016. Pengaruh penambahan bubuk daun stevia (Stevia 
rebaudiana Bertoni M) terhadap aktivitas antioksidan minuman teh 
hijau. Undergraduate thesis, Universitas Katolik Widya Mandala 
Surabaya (12 Desember 2016). 
Suyatmo. 2003. Pengembangan Produk Hilir Teh di Indonesia, (dalam 
Aktivitas Antioksidan Dan Karakteristik Organoleptik Minuman 
Fungsional Teh Hijau (Camellia Sinensis) Rempah Instan, Ananda, A.D. 
2009. Skripsi-S1) Falkutas Institut Pertanian Bogor, Bogor. 
http://respository ipb.ac.id (28 Oktober 2016). 
Tapas, A.R., Sakarkar, D.M., Kakde, R.B. 2008, Flavonoids as 
Nutraceuticals, Tropical Journal of Pharmaceutical Research, Vol.7 (3), 
1089-1099. 
44 
 
 
40 
Wibisono, J. 2017. Pengaruh perbedaan proporsi teh hijau-stevia dan 
perbedaan suhu penyimpanan terhadap aktivitas antidiabetik minuman 
teh hijau-stevia dalam kemasan botol plastik. Undergraduate 
thesis,Universitas Katolik Widya mandala Surabaya.  
Wijaya, A. P. H. 2002. Pembuatan Sirup Teh Hijau (Green Tea) Rendah 
Kalori, Skripsi S-1. Bogor: Institut Pertanian Bogor. 
http://repository.ipb.ac.id/bitstream/handle/123456789/14773/A02 
apw.pdf?sequence=2 (15 Agustus 2016). 
Winarno, F.G., 1980. Enzim Pangan. Bogor: Pusbangtepa. 
Wu L.Y, Juan C.C, Hwang LS. 2004. Green Tea Supplementation 
Ameliorates Insulin Resistence and Increase Glucose Transporter IV 
Content in A Fructose-Fed Rat Model, Eur J Nutr 43:116-124. 
http://search.proquest.com/ (3 Desember 2016). 
Yusdianto. 2015. Bahan Penyegar. http://dokumen.tips/documents/bahan 
penyegar-55993b5c85b19.html (20 Oktober 2016). 
Zowail, M.E.M., Khater, E.H.H. dan ELAsrag, M.E.M. 2009. Protective 
effect of green tea extract against cytotoxicity induced by enrofloxacin in 
rat Egypt. Acad. J. biolog. Sci. 1 (1): 45-64. 
 
